Results: Lipid content was 36% of seed weight and rich in TAG (86% of total lipid), 31% lipid was extracted by hexane, providing 96% TAG. Chloroformmethanol extraction of meal recovered a further 4.8% polar lipid (PL) rich extract. The PL were: phosphatidyl choline (69%) and phosphatidyl ethanolamine (13%). DHA composition was 6.8% in TAG, 3.0% in glycolipid and 1.6% in PL. Relative levels of a-linolenic acid (ALA, 18:3n-3) in all fractions were higher in transformed seed than in unmodified seed (39-54% versus 12-32%, respectively). The phytosterol profile was similar to unmodified seed. Conclusions: Camelina could be grown as a new and renewable source of DHA-rich oil for use in animal and aquaculture feeds. Inclusion of this oil in foods may increase dietary intake of DHA and lead to improved n-3:n-6 status and health outcomes in humans. Funding source(s): CSIRO. Background/Aims: Gut-directed hypnotherapy (GDH) is increasingly recommended to IBS patients. Nevertheless, it is difficult to attain highquality evidence for its efficacy given the constraints of psychologicallybased trials i.e. difficulty designing a placebo. An alternative is to compare GDH to a therapy with proven efficacy. This study aimed to determine if GDH is non-inferior in efficacy to the low FODMAP diet (LFD) and to assess whether they have additive effects. Methods: A randomized controlled trial was performed in IBS patients (Rome-III) comparing (a) LFD (education in week 1, review at week 6); (b) GDH (six one-hour hypnosis sessions for 6 weeks); (c) a combination of both. The primary endpoint was change in overall gastrointestinal symptoms evaluated using a 100 mm visual-analogue-scale (VAS) at 6 weeks and 6 months post-treatment. the molecular, mesoscopic and microscopic structures of partially digested extruded maize starches varying in amylose content and digestion rate. Methods: Three maize starches with 27, 50 and 80% amylose levels were extruded at different moisture feed rates. Extrudates with varying moisture contents were digested (in vitro) at various times and undigested residues were freeze-dried. Raw, extrudate and partially digested starches were analysed for %starch digestibility, resistant starch, amylopectin branch length profile, helices, crystallinity, lamellar periodicity etc. Results: Digestibility data showed the normal starch was close to 100% digested, whereas HAMS were~30% digestible as granules and~75% in extrudates. There was a significant decrease in long amylopectin chains due to shear during extrusion, resulting in shorter chains influencing starch digestibility. NMR and crystallinity data showed that extended digestion of extrudate results in a significant increase in molecular order or helical content. Mechanism of enzyme resistance of granular high-amylose starches is qualitatively different to that for processed starches. Conclusions: Incorporation of HAMS to enhance resistant starch in foods can be achieved from either cooked or uncooked forms, but that the consequences may not be the same based on the different mechanisms involved in amylase digestion. Funding source(s): ARC. Background/Aims: Screening of phytochemicals has been of interest in strawberry genotypes as there is emerging evidence from epidemiological and clinical studies that consumption of phytochemical-rich strawberry cultivars may provide health benefits. The aim of the present study was (1) to quantify selected phytochemicals in new strawberry breeding lines (BL) and (2) to assess the in vitro bioaccessibility of phytochemicals as an initial measure to predict their bioavailability. Methods: Extracts of six strawberry breeding lines (BL) and two commercial varieties were analysed for anthocyanins, bound phenolics and ascorbic acid by HPLC-photodiode array detection-MS. Festival (commercial variety) and BL2006-221 (dark fruit colour) were blended and subjected to simulated gastric and small intestinal digestion. Differences between genotypes were tested using one-way ANOVA.
Background/Aims: Polyphenols have been shown to be able to attenuate disturbances in the postprandial glycaemic response and thus may have important implications for prevention and/or management of T2DM. Baobab (Adansonia digitata L.) fruit extract has received attention in the scientific literature recently due to its soluble fibre content. However, we have previously demonstrated that baobab also contains a number of bioactive compounds including polyphenols. The aim of this study was to elucidate the postprandial glycaemic profile following consumption of 50 g available carbohydrate from a functional drink with added baobab extract. Methods: Seventeen healthy subjects consumed one of three beverages: reference drink glucose-monohydrate (GLU), matched control milk drink (MCON, matched for soluble fibre content), or baobab-enriched milk drink (BAO), in a randomised crossover design and measurements of blood glucose and blood insulin were collected over a 2.5 hour postprandial period. Results: Incremental area under the curve analysis revealed significant differences between the BAO and MCON drinks for glucose response (20.4 ± 4.2 vs. 30.9 ± 2.4 mmol/L/min respectively; p < 0.05) and insulin response (1,745.1 ± 268.1 vs. 2,205.7 ± 400.9 mU/mL/min respectively; p < 0.05) using repeated measures ANOVA. Both were also significantly (p < 0.05) lower than GLU. Conclusions: We hypothesise that the phytochemicals within baobab may be responsible for reducing the glycaemic and insulin response. These data add to a growing body of literature to support the potential of baobab as a functional food ingredient. Funding source(s): Technology Strategy Board and Medical Research Council, UK.
THE LOW FODMAP DIET AND GUT-DIRECTED HYPNOTHERAPY ARE EQUALLY EFFICACIOUS IN PATIENTS WITH IRRITABLE BOWEL SYDNROME

S. Peters
Background/Aims: Gut-directed hypnotherapy (GDH) is increasingly recommended to IBS patients. Nevertheless, it is difficult to attain highquality evidence for its efficacy given the constraints of psychologicallybased trials i.e. difficulty designing a placebo. An alternative is to compare GDH to a therapy with proven efficacy. This study aimed to determine if GDH is non-inferior in efficacy to the low FODMAP diet (LFD) and to assess whether they have additive effects. Methods: A randomized controlled trial was performed in IBS patients (Rome-III) comparing (a) LFD (education in week 1, review at week 6); (b) GDH (six one-hour hypnosis sessions for 6 weeks); (c) a combination of both. The primary endpoint was change in overall gastrointestinal symptoms evaluated using a 100 mm visual-analogue-scale (VAS) at 6 weeks and 6 months post-treatment. Results: Of 74 participants (mean age 40, SD 14; 14 male), 24 received LFD, 25 GDH and 25 combination therapy. The groups were well matched. A significant change in overall gastrointestinal symptoms was observed at week 6, mean VAS ¼ 33.10 mm, 95%CI: 27.78, 38.41, p < 0.0001; and 6 months post-treatment, mean VAS ¼ 29.87 mm, 95%CI: 23.20, 36.53, p < 0.0001. Improvement of 20 mm at week 6 was seen in 72% of participants. No difference was observed between treatment groups at week 6 (p ¼ 0.67; one-way-between-groups ANOVA) or 6 months post-treatment (p ¼ 0.16). Conclusions: The efficacy for GDH is similar to that of LFD for relief of gastrointestinal symptoms in IBS patients. The benefit of both therapies is maintained long-term. There was no additive effect of combining treatments. GDH is an effective alternative to the LFD. Funding source(s): Andrea-Joy Logan Scholarship. Background/Aims: Screening of phytochemicals has been of interest in strawberry genotypes as there is emerging evidence from epidemiological and clinical studies that consumption of phytochemical-rich strawberry cultivars may provide health benefits. The aim of the present study was (1) to quantify selected phytochemicals in new strawberry breeding lines (BL) and (2) to assess the in vitro bioaccessibility of phytochemicals as an initial measure to predict their bioavailability. Methods: Extracts of six strawberry breeding lines (BL) and two commercial varieties were analysed for anthocyanins, bound phenolics and ascorbic acid by HPLC-photodiode array detection-MS. Festival (commercial variety) and BL2006-221 (dark fruit colour) were blended and subjected to simulated gastric and small intestinal digestion. Differences between genotypes were tested using one-way ANOVA.
IN VITRO AMYLASE DIGESTION OF EXTRUDED MAIZE AND HIGH AMYLOSE MAIZE STARCHES AND EVOLUTION OF STARCH STRUCTURE
Results: BL2006-221 had the highest (p < 0.05) anthocyanin content (123 mg/100 g fresh weight, FW), whereas BL2011-210 was found to have the highest (p < 0.05) amount of ascorbic acid (53.5 mg/100 g FW) and bound phenolics (78 mg/100 g FW). The relative anthocyanin release, following gastric and small intestinal digestion procedure, was similar (p > 0.05) for BL2006-221 (36%) and Festival (47%). However the total anthocyanin released from BL2006-221 was 45% greater (p<0.05) than from Festival. Conclusions: Breeding lines BL2006-221 and BL2011-210 showed promising results in terms of elevated concentrations of anthocyanins, bound phenolics ("substrate" for the colonic microbiota) and ascorbic acid. However, the in vivo relevance of these results as well as the consumer acceptance of dark (anthocyanin-rich) strawberry genotypes need to be investigated in future studies. Funding source(s): The Queensland Government.
UTILISING COOKING METHODS CAN REDUCE THE FODMAP CONTENT OF LEGUMES TO ASSIST IN INCREASING FIBRE INTAKE
C. Tuck
